A simple, rapid method for determining amoxicillin (AMO) and ampicillin (AMP) in aquatic products (flatfish, salmon, shrimp, tilapia, and yellow croaker) was evaluated. For quantification, the AMO and AMP ions at m/z 348.9 and 105.9, respectively, were selected. The limit of detection (LOD) and limit of quantification (LOQ) for detecting AMO were 0.09 and 0.25 μg/L, respectively. The respective values for AMP were 0.02 and 0.05 μg/L. After 100 μg/L AMO treatment, the level decreased 10% after 7 days at 5 ℃ , while it decreased 20% at 25 ℃ . After 7 days, 94.9-100% of 100 μg/L AMP remained after storage at 5 ℃ , while 62.3-100% remained after storage at 25 ℃ . Using the food code method, the recovery of AMO ranged from 64.1-92.0% and that of AMP from 44.8-86.2%. With a protein centrifugation method, the recovery of AMO ranged from 39.8-87.9% and that of AMP from 78.0-98.1%. With liquid-liquid extraction, the recovery of AMO ranged from 36.5-88.3% and that of AMP from 31.8-75.1%. 
분석기기 및 조건
HPLC-PDA는 Agilent 1100 series (Palo Alto, CA, USA)를 사용하였으며 분석조건은 9.0 83.8 ± 1.6 1.9 12.5 79.2 ± 3.1 3.9 95.2 ± 3.6 3.7 Salmon 125 41.1 ± 1.3 3.0 88.2 ± 2.6 3.0 12.5 53.6 ± 1.4 2.7 87.5 ± 2.3 2.6 Shrimp 125 65.7 ± 1.7 2.6 88.4 ± 1.4 1.6 12.5 87.9 ± 4.2 4.8 98.1 ± 2.8 2.9 Tilapia 125 39.8 ± 1.6 4.0 80.7 ± 2.2 2.7 12.5 57.6 ± 1.6 2.8 79.2 ± 6.6 8.3 Yellow croaker 125 44.7 ± 2.2 5.0 82.0 ± 1.3 1.6 12.5 56.2 ± 0.6 1.0 78.0 ± 3.5 4.5 Average 61.1 ± 16.3 86.8 ± 6.9 1) RSD: relative standard deviation.
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2) Values are mean ± standard deviation (n=5). 
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